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Renumber  a  l<rv  v3'ka  bock  when  potatoes  were  as 
hens  teeth'1    The  situation  is  absolutely  reversed  now 

..any  o^tacoes  that  they  are  in  danger  of  going  to  waste  unless  we  all  pitch  in 
and  eat  them. 

You  probably  want  to  know  what  brought  about  this  potato  situation.  The 

answer  is  that  unpredictible  "Old  Man  Weather" .     Last  year  farmers  were  asked 

M 
I 

to  produce  more  f ood. . .more  of  everything. .. including  potatoes,  to  meet  heavy 
wartime  demands.     The  farmers  did  just  that.     They  planted  more  potatoes  but 
heavy  winter  freezes  delayed  the  crops.     That  was  one  of  the  reasons  why  you 
couldn't  buy  potatoes  in  April  and  May.    Now  these  crops  are  coming  in  in  abun- 
dance.   There  are  35$  more  potatoes  now  than  there  were  last  year  at  this  time. 

Why  don't  we  store  them  for  next  winter?    That's  the  trouble. . .early  pota- 
toes have  thin  skins  and  do  not  store  well  and  are  particularly  perishable  in 
hot  weather.    That' s  why  wo  must  eat  them  now. 

Of  course,  eating  potatoes  shouldn't  be  a  chore  for  anyone.     They  have  long 
been  one  of  our  most  popular  staple  foods.    They  have  always  been  a  boon  to  the 
homemaker  because  most  people  like  them  and  they  can  be  served  in  so  many  dif- 
ferent ways.    And  too,  they  are  a  nutritious  food.    You  not  only  get  calories 
for  energy  from  them  but  thiamine,  iron,  protein  and  some  Vitamin  C,    And  here 
is  something  you  should  remember.     The  richest  supply  of  vitamins  and  minerals 
is  found  directly  under  the  jackets.     That  is  why  potatoes  cooked  in  their  skin 
are  the  most  nutritious.    But  when  you  do  peel  them  make  the  peeling  as  thin 
as  possible. 


Of  course  you  have  all  heard  people  say:    I  like  potatoes  "but  they  are  so 
fattening!    This  is  not  necessarily  true.    Potatoes  do  fall  into  the  group  of 
vegetables  and  fruits  that  contain  a  larger  proportion  of  calories  when  compared 
to  many  other  vegetables  and  fruits.    However,  they  are  far  below  such  foods  as 
candy,  cake,  ice  cream  and  rich  desserts  in  their  caloric  value.    When  eaten  in 
moderation  potatoes  are  a  good  way  to  get  a  proportion  of  your  daily  caloric 
requirements  and  need  not  be  a  menace  to  your  waist  line. 

Now  for  a  little  about  cooking  potatoes.    Baked  potatoes  belong  on  any  list 
of  good  things  to  eat.    Crisp  brown  skins  popped  open  to  show  the  white,  rnealy 
pulp  inside  and  yellow  butter  oozing  over  all — that's  fit  for  a  king.     To  get 
that  mealy,  dry  perfection,  bake  potatoes  in  a  hot  oven  until  thoroughly  done. 
The  best  temperatures  are  from  400  to  425  degrees  Fahrenheit.    When  you  take  the 
potatoes  out,  give  them  a  cross  cut  on  one  side  to  let  out  the  steam.  Then 
squeeze  the  potato  a  bit  to  loosen  the  inside  and  make  a  little  of  the  pulp 
bulge  up  into  the  open. 

And  while  we  are  talking  about  cooking  potatoes  in  their  skins  you  don't 
need  to  apologize  for  just  "plain  boiled  ones"  if  you  cook  them  right.  When 
you  serve  them  this  way  be  sure  to  have  the  water  salted  and  boiling  when  you 
put  them  in  to  cook.    Boil  them  until  they're  done  all  the  way  through.  Then 
drain  them  in  a  hurry  so  they  won't  become  water- logged.    When  you  serve  them 
mashed  don't  forget  that  a  little  extra  elbow  grease  is  worth  the  trouble  to  get 
rid  of  every  single  lump.    And,  of  course,  you  add  hot  milk  and  melted  butter  to 
keep  the  potatoes  from  getting  cool  before  they  are  brought  to  the  table. 

But  that's  only  the  beginning  of  the  potato  recipes.    There's  potatoes  au 

gratin,  scalloped  potatoes,  lyonnaise  potatoes,  potatoes  O'Brien  and  just  plain 

fried  potatoes.    Get  out  your  cook  books  and  you'll  find  many  more.    During  the 

hot  summer  months  you'll  want  to  put  stress  on  salads... and  there  is  nothing 
better  than  a  good  potato  salad  to  stimulate  the  appetites  of  the  family  when 
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thermometers  go  soaring.    Become  inventive,  use  different  ingredients  to  give 

your  salads  flavor  and  tang  each  time  you  serve  them.    Boiled  eggs,  pickles, 

"bits  of  "bacon,  green  pepper,  onions,  celery,  tomatoes  and  olives  are  all  good  ideas. 

The  English  are  using  potatoes  in  ways  they  had  never  dreamed  of  "before. 
Mashed  potatoes  are  "being  used  in  potato  scones,  which  are  similar  to  our  "bis- 
cuits, in  order  to  stretch  their  flour  supply.     They  are  using  potatoes  in  sand- 
wich spreads,  for  potato  milk  puddings  and  potato  pastry. ..and  numerous  other 
ways.    You  -night  want  to  try  some  of  these  ideas. 

But  regardless  of  how  you  prepare  them  serve  them  often.     We  mustn't  let 
one  single  potato  go  to  waste. 

What  will  the  potato  situation  "be  in  the  future?    With  the  amount  of  acreage 
planted  in  potatoes  it  looks  as  if  there  will  "be  enough  for  everyone  next  fall 
and  winter.    However,  that  depends  upon  the  weather.    It  may  "be  necessary  again 
for  you  to  go  light  on  potatoes.    But  to  make  the  most  of  our  food  supoly. . .  .by 
using  to  the  fullest  those  products  that  are  in  seasonal  abundance  and  too  perish- 
able to  store... even  though  it  means  changing  our  food  habits... is  the  patriotic 
duty  of  every  American.     So  let's  go  homemakersi    PASS  THE  POTATOES! 


